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VVherein is ſet forth a molt per- 


fect direction to furnith an extraordi- 


nary, or ordinary Fealt, either in Sum- 
mer or Winter. 


Alſo a bill of Fare for Fiſh-dayes, Faſting- 


day es, Ember-weekes, or Lent, 


And likewiſe the moſt commendable fa- 
ſhion of Dreſſing, or Sowcing, either Fleſh, 


Fiſh, or Fowle : for making of lellies, and 
other Mide- diſhes for Seruice, to beautiſie either 5, + 75 7 
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TVOVS, AND VVEL- 
accompliſhed Gentlewoman 
Mris. Fxanerts HERBERT: 
Health and Proſperitie. 
> F this Name and 
Narure- (worthy 
f Gentlewoman, ) 
838 2 many ſmal Books 
and Paniphlets haue hereto- 
fore been publiſhed; the moſt 
of which neuertheleſſe haue 
inſtructed rather how to mar 
then make good Meate: but 
this (in credit of my know - 
A 3 ledge; 


The Epiitle Dedicatorie. 
ledge, and ſtrict obſeruation 
in Trauell) is experimentally 
ſuch as it pretends to be in the 
Title-page thereof. VVhere- 
of 1 can ſay but this, and this 
it will performe for the ſayer, 
That it giues each Meate his 
right for the manner of dreſ- 
ſing; each Diſh his due, for 
the order of ſeruing;and both 
good proofe of my deſire to 
pleaſe and profit in the publi- 
ſhing. So, referring it to your 
was. pervlall;andtny ſelfe 
to your fauourable Opinion; 
euer remaine Dent 1 

: Yours; nolefle humbly 


then truely deuored, 


Tohn Murrell. 
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To cots a Goofe- 199% ik 
To cut vp a Turłie ot EY 16. 
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To fowce Oyſters; © Fol. 21. 
To ſowcea Pike, Carpe, or Breame. 22, 
To boyle Flounders, or Gudgeons, on 


the French faſhion. 23. 
To boyle a Gurnet on the French fa- 
ſhion. 24, 
To boyle a legge of Mutton on the 
French faſhion. Ihid, 
To haſh a legge of Mutton on the 
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French faſhion. Thid, 
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Another way to bayle Chickens, or 
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or grapes. 
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on. Fol. 3 1. 
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Baked-Meares. 
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4 5 9. 
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head and Purtenance, 40. 
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BY make blancht Maunchet in a Fry- 
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* — Pudding. Fol. 52. 
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A Fregeſty of bid. 
ACambridgeÞ — 37 
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A Marrow Toaſt. Fol. sr. 
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62. 
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To haſh Deere, Sheepe, or Calnes 

Sanne ant the French Kad. 735 
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8 O boyle a Capon. Fol. 73. 
To garniſti your diſhes. 74. 
To boyle a Capon another way, bi, 
To boyle a Capon in Rice. 76. 
To boyle a Capon with Oyſters, and 

pickled Lemmons. 77. 


To boyle a Capon with Pippins. 78. 
To boyle Chickens in White- broth. 


79+ 
To boyle Chickens in ſoope. bid. 


To boyle the common way. 80, 
To boyle Chickens with Lettice, the 
beſt way. 81. 
To boyle a Rabbet. | $2, 
To boyle a Rabbet with Grapes or 
Gooleberries. Ibid. 
To boyle a Rabbet with Claret wine. 
83. 

To boyle a wilde Ducke. Ibid. 
Toboyle a tame Ducke, or Widgin. 
8 84. 
Toboyle Pigeons. bid. 
To boyle Pigeons with Capers or 
Sampyre. 85. 
To boyle Sawceges. =" 


To 
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To boyle Gooſe-giblets, or Swannes 
giblets. Ibid. 


Giblets with Hearbes, and Rootes. 87. 


To ſmoore a Racke, or ribbes of Mut- 


ton. Ibid. 
For the fillets of a Veale, ſmooted in a 
Frying- panne. 88. 
A Diſh of Steakes of Mutton,ſnworde 
in a Frying. pan. bid 
To ſmoore a Chicken. 89. 


To frye Muſſels, Pery winckles, or Oy- 
ſters, to ſerue with a Ducke, or ſingle 


by themſelues. 90. 
Tomarble Smelts, Soales, Flounders, 
Plaice, &c. Ibid. 
To congar Eeles in collars, like 
Brawne. 91. 
Toſowce a Pigge in collors. 92. 


To ſowce a breſt of Vealc. Ibid. 
To haſh a ſhoulder of Mutton, or 


Legge of Lambe. 
A Leg of Lambe fearſt with Mele 
94. 
To (moore Calues feet. 95. 
Another way. 96. 
To haſh Neates-Tongues, 97. 


The ſame with Cheſtnuts. Ibid. 
{ ertame 
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Certaine Gellies. 
Hriſtall Gellis _ 98. 


ro make Gellie of Pippins, of the | 
colourof Amber. 99 


2 make Gellie of Pippins, as orient | 
red as Rubie. | 
2 make white leach of Almonds. 


As alſo afterward to make i it cicher 
yellow, greene,or red. 100. 
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of Cookerie, 


T=1Y reaſon of the gene⸗ 
a: | rall ignoꝛance of moſt 
men in this p2actiſe ot 
Catering, J haue ſet 
| &Y downe here, a perfect 
SD Dirccion how to ſet 
fozth an — Diet foꝛ the 
Summer ſeaſon, when theſe things 
mentioned map cafily be had. It ſer⸗ 
ueth alſo foꝛ a Direction foz a Bill of 
fare : and alſo foz a perfect direction fog 
the ſeruing ofthe dinner ozderly twen⸗ 
ty diſhcs to your firſt Pelle, and as 
many to the ſecond courſe fo the ſame 
Melle, and tenne to the third courſe : 


your 


2 A new Booke 
pour Pele, Foz the boards end —— 
may leaue out ſome of the coſtiteſt di⸗ 
ches: if you haus tenne oz twelne fo; 
the boards end it is ſufficient. Ik you 
cannot come by all theſe things named, 
then pou map place ſome other thing 
at pour diſcretion in the place, ſo that 
it be not groſſe meate, foz groſſe meat 
dilgrateth the featf, 


Alſo, another Direction foz another 
Seruice foz the Minter ſeaſon , of 
twenty diſhes to the firſt Pelſe,and as 
many to the ſecond Courſe to the ſame 
Welle : ſo that in all there be fozty di⸗ 
ſhes to the Peſſe, although it be con- 
trary to the other ſernice of the Stn 
mor ſeaſon. And you map take of theſe 
meates halfe ſo many to the boards 
end, and it will be ſufficient both foz 
the 'firlt and the ſecond : buf it your 
perſons be of equall dignitie, then ſerus 
pour firſt Pelle, and the boards end 
all as ons alike equally. 


A third Direction foz a common 0z- 
dinary Seruice of ten oz twelue diſbes 
to 


2 
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| of Cookerie: 3 
to a Pelle, to your firſt Pelle, and as 
many to theſecondCourſe to the ſame 


Melle, ſo that in all there will be twen⸗ 
ty diſhes to yaur Peſſe: but ta your 


boards end fire oz eight, accozding as 
your board will hold, Afany, of theſe 
meates named be wanting, then von 
map place ſome other that you haue 
ready af hand. 

Thefe Directions ſerne both foz a 
bill offare,and to ſerue out your moate 
in god o2der: it is alſo a direction fo 
poung p2actitioners which vnderſtand 
not theſe buſineſſes. 


WE 
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A Bill of ſeruice for an extra- 


ordinary Feaſt for Summer 
ſeaſon, 30. diſhes to a Meſſe. | 


Grand Sallet. 
A bolld Capon. 
A boild Pike. 
A dilh of botld Pea-chickens, oz 
Partriges, oꝛ pong Turkp- chicks. 
A boild Bzeames. 
A diſh of pong Weild-dacks boild. 
A dich or botldNuatles, 
A Flozentine of Pufpaſte, 
A fo: boild mcaf. 
A hanſh of Uenfſon roaſfed. 
A Lombar Pie. 
A Swan. 
13 A Fawneo2 Rid, with a pudding 
in his bellp, oz foz want ofa fawne 
vou map take a Pig and ſlep it. | 
14 K Þaſty of Meniſon. | 
I5 A Buttard. | 
I6 A Chicken Pye * 
17 A Pheſant oz Powfes, | 
18 A Potato Pye, | 
19 A Couple of Caponets, | 
. 20 A ſet Cuſtard. Th 
The 
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of Cookerie. 
The ſecond Courſe. 


Quarter of a Mid. 
A boild Carp. 
A Heron oz Bitter. 
A Congers head bzofled, : 
Trowts. 
A Þartfichock Pye. 
A diſh of Ruffes oꝛ Godwits. 
A colde bak d meate. 
A ſoboſt Pigge. 
A Gall, | 
10 A cold bak d meate. 
11 Aſowft Pike, Bzeame oz Carp, 
12 A diſh of Partridges. 
13 An Ozengado Pye. 
14 A dich ol Quailes. 
15 A cold bak d meate. 
16 0 ra Salmon, Pearch oz Pul⸗ 
et. 
17 A Nuodling Tart, Cherry, oz 
Goſbery Tart. 
18 A dꝛped Neates- tongue. 
19 A Jole of Sturgeon. 
20 A ſucket Tart of Pufpaſte, 
B3 The 
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The third Courſe for the 
ſame Melle, 


Dith of Pewets. 
A dich of Pearches, 
A vith of grerne Peale , if they be 


dainty. 

A dich of Dotrels. 

A diſh of Þartichocks. 
A diſh ot butterd Crabs, 
A dich of Pꝛawnes. 
Adiſhof Lobſtars, 

A dich of Anchoues. 
20A diſh of pickled Ortkers 
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Another Direction for a Bill of fare 


1 
2 
3 
4 
3 
6 
7 
8 
9 


10 A Chine ot Bete. 


for Winter ſeaſon, and alſo ſerueth 


to ſet forth your meate in order. 


ABS oz Collax of Bzawne- 
A Sallet. 

A boild Capon, 

A boild Gurnef, 

A boild Pallard. 

A foꝛſt boild meate. 

A roaſt neats- tongue with a pud⸗ 
ding in it. 

A made dich ol Pufpaſte, 

A Shoulder of Putton with O⸗ 
{ines and Capers, 


11 Adiſhof Chenets of Ueale. 

12 A Swano;OGoule, 

13 An Oltue- pye. 

14 APigge. 

15 A Lopne of Ueale, oz a Leg ot 


TR 

16 A Larke oz @parrow-pye. 
17 A Turkey. 

18 A Paſtie of Ueniſon. 


I9 A Capon. 


A new Booke 


The ſecond Courſe for the 
ſame Melle, 


Poung Lambe oz Kid, 

A couple of Rabbets, 
A fckſbaw fride oꝛ bak d. 
A roaſt Pallard. 
Abꝛace of Partridges. 
A Chicken pe. 
A bꝛate of Wodcockes, 
A couple of Teales oz Migins. 
A cold bak'd meate. 
Io A diſhofÞloners. 
11 A dilh of Dnites. 
12 A cold bak'd meate. 
13 A dich of Larkes. 
14 A Nuinceo2 Warden Pye, 
I5 Adzide Neates-tongue. 
16 An Opſfter Ppe. 
17 à diſh of Puffes. 
18 A ole ok Sturg ion. 
19 A laid Tarte of Pufpaſte and 
20 A dilh of pickled Dyſters. 
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The firſt Courſe for a ſmall 


common Sernice of meate, to direct 
them which are vnperfe& to bring 


them to further knowledge 
of greater Seruice. 


Boild Capon oꝛ Chickens. 
£4 Ad leg of Lambefarc'd of the 
French faſhfon,oz aneats-tongue, 
A botlo Ballard oz Rabbef. 
A diſh of botld Oliues of Ueale,oz 
Collops and egges, 
A piete of roaſt Berke. 
A diſh of Chenets of Ueale, oz 
Mutton pies,if it be Minter, but if 
it be Dummer an Oliue pie. » 
A leg of Putton roaffed whole, oꝛ 
a Loine of Ueale,oz both. 
8 APg. 
A Swan, Goſe, oz Turkep. 
10 A Paſty of Ueniſon, oz a Foze- 
quarter of Putton, oꝛ a fat rumpe 
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of Berke. 
11 A Capon, Pheaſant, oz Hearne. 
12 A Cuſtard. 


A 


10 Anew Booke 


A ſecond Courſe to the 


ſame dyet. 


Quarter of Lambe. 
A couple of Rabbets. 
A Pallard, Teale oꝛ Migin. 
A bꝛace ot Partridg es oz Wed- 
_ cockes, 
A chicken oz pigſon-pye. 
Adiſh of Ploaers o2 Dnlifes, 
A couple of Chickens. 
A Warden oz Nuince ppe. 
A ſowlt Pig oz Capon, 
10 ACherry oz 1 02 a 
11 A diſh of ſome inde of ſowſt-filh. 
12 Lobſtars oz pickled Oyſters, 
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A Table of Direction for a 


bill of fare for fiſh-dayes, and 
Fafting-dayes, Ember- 
weekes, or Lent. 


The firſt courſe for the ſame dyet. 


1 Dilh of Butter. 

2 Rice milke. 

3 Butterd Egges. 
4 Stude Oyſters. 

5 Aboild Rochet oz Gurnet. 

& A boild Sallet of Pearbs, oz of 

Carrets. 
7 A boild Pike. 
Butterd Loanes, 

9 Chenets of Ling oz Stockich. 
Io Another Sallet. 
I 1 Stude Trowts oz Smelts. 
12 Adiſh of butterd Stockfiſh. 
13 Salt Eele, oz white-Herring, 
15 ASkirref-Ppe. , 
16 Butterd Flounders oz Platte. 
, 7 An 
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17 An Eele oz Carpe pye- 

18 Yaddocke, Frech Cod, 02 Mhi⸗ 
ting. 

19 Salt Salmon. 

20 A Cuſtard. 


— — 
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The ſecond Courſe for this diet, 


Boild Carpe. 
Spitchcockes of Celes. 
Fride Stockfilh. 
Botlde Eeles. 
Bak d Puffes. 
A roaſted Cele, 
Butterd Parſnips. 
Fride Oyſters. 
Blauncht Panchet in a Frping⸗ 


pan. 
10 A fride Rochet. 
11 An Opſter-ppe. 
12 Fride Smelts. 
13 A Pippin ppe. 
14 Fride Flounders. 
15 Butterde Crabs. 
16 Fride Skirrets. 
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17 f — of Spinage oz of Car- 
; re 8. 
18 Conger. 


19 Lobſtar a2 Paawnes. 
20 Pickled Dyſters, 


Af pour Peſle be halle ſo much foz 
the boards-end,it will be enough both 
foz the firft and ſecond courſe, 


A generall table of direction 


for the order of cutting vp of 


Fowle, to direct them which 
knbvy not, and are willing 
00 learne. 


To cutvp a Swanne, 


be manner of cutting vp 
* * of a Swanne , mult be to 

ait her right downe in the 
ER] middle of the bzeaſt, and ſo 
; — the neck 
to the rumpe, ſo part her in two halfes, 
but pou mul doe it cleanly and hands 
ſomly, that pon bzeake nat noz feare 
the meate,then lap two balfes in a faire 
Charger, with the ſlit ſides downe- 
ward, thzow falt about it, and ſet it 
againe on the table. Let your ſawce 


bechaldzon foza © d ſerut it in 
lawcers, — 5 
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To cut vp a Gooſe. 


Ou muſt bzeake a Goſe bp con⸗ 

trary to this faſhion. Take a Goſs 
being roſted, and take off both the legs 
faire ttke a ſhoulder of lambe, take 
them quite from the body, then cut off 
the belly p&ce round, clofe to the lo- 
wer end of the bzeaſt: then lace her 
downe with your knife cleane thzough 
the bꝛeaſt, on each fide your thumbs 
b:eadth from the bone in the middle 
of the b:zeafft. Then fake off the pin- 
nion of each ſide, and the fleſh which 
pon firff laced with pour knife, raiſe if 
bp cleane from the bone, and take it 
cleanefrom the carkaſſe with the pin⸗ 
nion. Then cut vp the bone which li⸗ 
eth befoze in the bzeaſt, which yon com- 
monly call the merrp-thought,theſkin 
and the fleſh being vpon it. Then cut 
from the bzeaſt-bone another flice of 
fleſh cleane thzough, and take if cleans 
from the bone; then turne pour car- 
kaſſe, and cut in ſunder, the back-bong 
abone the loyne bones , then take the 
| rumpe 
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rumpe end of the backe-bone, and lay 
it in a fatre diſh, with the ſkinne-ſide 
vpward, lap at the foze-end ot it the 
Perry-thought,with the ſkin ſide vp- 
ward, and befoze that the apzon of the 
Gols ; then tap pour pinions on each 
fide contrary, ſet your legges on each 
ſide contrary behinde them, that the 
bone end of the legges may ſtand vp 
croſſe in the middle of the diſh, andthe 
wing pinions map come on the out- 
ſide ol them. Put bndes the wing pi⸗ 
nions on each ſide the long flices of 
fleſh which you cut from the bꝛeaſt⸗ 
bone, and let the ends meete bnder the 
' tegge-bones, and let the other ends lis 
out in the diſh betwirt the legge and 
the pinion: then powze in pour ſawce 
into the diſh vnder pour meate, then 
thzow on ſalt, and ſet it on the table. 


To cut vp a Turkie or Buſtard. 


Ou mult raiſe vp the legge very 
1 faire, and open the iopnt with the 
point ot your knife, but take not offthe 
legge: Then 4ace downe the bꝛeaſt 
with 
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with your knife on both fides,and open 
the bꝛeaſt pinion with pour knife, but 
fake not the pinion off, then raiſe vp 
the Perry-thought betwixt the bꝛeaſt· 
bone e the top of the Perry-thought, 
then lacedowne the fleſh on both ſides 
of the bzealt-bone, then raiſe vp the 
fleth called the bzawne , and turns it 
outward vpon both ſides , but bꝛeake 
it not, no cut it not off: then cut off the 
wing pinion, at the ioynt next to the 
body, and ſticke it on eachſide the pini- 
on in the place where pe turned out 
the bzawne, but cut off the ſharpe end 
ofthe pinton and take the middle peece, 
and that will fit iuſt in the place. 

ou map cut vp a Capon oz Phea- 
ſant the ſame way: but of you Capon 
cut not af the pinion, but in the place 
where yon put the pinion of the Tur⸗ 
kie, you mult put the gizard of pour 
Capon on each ſide halke. 


To cut vp a Hearne. 


Ou mult take off bath the legges, 
lace it downe * bꝛeaſt with Ka 
nile 
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knife on both ſides , and raiſe bp the 
fleſh, and take it cleane off with the pt- 
nion. Then you muſt ſticke the head 
in the bꝛeaſt, and ſet the pinion on the 
contrary ſide of the carkaſſe: and the 
legge on the other ſide of the carkaſſe, 
ſo that the bone ends may meete croſſe 
ouer the carkaſſe , and the other wing 
troſſe ouer on the top of the carkaſſe. 


To cut vp a Mallard, 


Aiſe vp the pinion and the legge, 

hut take them not off, and raiſe 
the Perrie-thought from the bzeaſt, 
and lace it downe on each ſide of the 
bzeaſt with pour knife, bending to and 
fro like waues. 


To eut vp a Rabbet. 


12 the backe downeward , and 
cut the beily flaps cleane off from 
the kidnie, but take h&@de pon cut not 
the kidnie, noꝛ the fleſh. Then put in 
the point of your knife betwene the 
kidnies ; and loſcn the fleſh * the 

one 


the legges cloſe together, | 
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done on each ſide of the bone, then 
turne bp the backe of the Rabbef, and 
tut it croſſe betwene the wings, then 
lace if downe cloſe by the bone with 
pour knife on both ſides, then open the 
fleſh of the Rabbet, from the bone with 
the point of pour knife againſt the kid- 
nie: and pull thelegge open ſoftly with 
pour hand, but plucke it not off, then 
thꝛuſt in pour knife betwixt the ribs 
and the kidnie, and fiſt it out, then lap 
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To boyle a Capon Larded with 
Lemmons, ou the French 
faſhion. , 


T5 Cald your Capon , and 

4 take a little daſtie Oat⸗ 
meale to make it voile 
white. Then take two 
oꝛ the ladlefuls of Put- 
fon b:oth , a Fagot of ſweet Þearbs, 
two oz thze Dates, cut in long peeces, 
a few parboyld Currins, a little whole 
Pepper, a pace of whole Pace, and 
one Nutmegge, Thicken it with Al- 
monds. Seaſon \t with Uergis, Bu⸗ 
gar, and a little ſweet Butter. Then 
fake vp your Capon, and larde it very 
thick with a pꝛeſerued Lemmon. Then 
lay pour Capon in a depe Meat · diſth 
foꝛ boyld meates, and poure the bzoth 

bpon it. Garniſh pour Dilh with Suc⸗ 
kats and pꝛeſerued Barberries. 


To 
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Toſowce a Pigge. 


2 à large Pigge, cut off his head 
and flit him in the mid deſt, and take 
out his bones, and waſh him in two oz 
thꝛer warme waters. Then collar him 
vp like Bꝛawne, and (owe the collars 
in a faire cloth. Then boyle them very 
tender in faire water, then take them 
bp and thꝛow them in faire water and 
Halt vntill they be colde, fo2 that will 
make the ſkinne white. Then take a 
pottle of the ſame water, that the 
Pigge was bopled in, and a pottle of 
white Mine, arace of Ginger fliced, 
a couple of Nutmegges quartered , a 
ſponefull of whole Pepper fine oz 
fire Bay-leaues : ſ&the all this foge- 
ther , when it is colds put your Pigge 
into the ſowce-dzinke,ſo you may heepe 
it halfe a p&re, but ſpend the head. 


To ſowee Oyſters. 


Ake out the meat of the greafeſf 
Dyſters : ſaue the liquoz that 
C 3 com 


22 A new Booke 


commeth from them, and ffreine it in- 
to an earthen Pipkin: put into it halfe 
a pinte of white Mine, and halfe a 
pinte of white Wine vineger : put in 
ſome whole Pepper, and ſliced Gin⸗ 
ger. Boyle all theſe together with 
two oz th:e Cloaves, when it hath 
boyled a little, put in your Opſters, 
and let them boile two oz the walmes, 
but not tw much. Then take them vp, 
and let the ſirrup ſtand vntill it be cold: 
then put in your Oyſters, and ſo you 
may kepe them all the yere, 


To fowcea Pike, Carpe, or 
Breame. 


Raw pour Fiſh, buf ſcale it not: 
ſane the Lfuer and the refuſe-of 
if, fit the (aid refuſe, and waſh it. 
Then take a pottle of faire water, a 


quart of white Mine, and a Fagot ok 


ſweat Hearbs : ſo ſone as you ſee pour” 
wine bople, thzow in pour Fiſh with 
the ſcalcs on, and when pon ſe your 
Filh boyle, paure in a little Uinegar, 
and it will make pour Filh criſpe. 
Then 


* 
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Then take vp pour Fiſh, and put it in 
a Trap. Then put into the liquour 
ſome whole Pepper, a little whole 
Ginger, and when it is boyted toge⸗ 
ther well with alittle Salt, andcolde, 
put in pour Fiſh into an earthen Pan: 
when pou ſerue it in, ſerue Gelly in 
Saweers, with a little fine Ginger 
about the Dawcers ſides, and Fennell 


on pour Fiſh, 


To boyle Flounders,or Gudgeons, on 
the French faſhion, 


Oyle a pint of white wine, and a 

pint of faire water ; a few ſweet 
Pearbs, tops of young Time, ſwef 
Mariozam, winter Dauozie, tops of 
Roſemarp, a peece of whole Pace, a 
little Parlp pickt ſmall : when all is 
boyled well together, put in your Fiſh, 
and ſcum it well. Then put ina little 
eruſt of Maunchet, a quarter ot a pound 
of ſweet Butter. Seaſon it with Pep- 
per, and Uergis, and ſo ſerue it in. 


C 4 To 
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To boyle a Gurnet on the French 
faſhion, 


Raw your Gurnet, and waſh it 

cleane, bople it in mater and ſalt, 
with a Fagot of (wet Pearbs: then 
take it vp, and poure vpon if Gergts, 
Nutmeg, Butter and Pepper: thic- 
ken it with the yolkes of two new laid 
Egges. All this being poured vpon 
pour Fith, garniſh pour diſh with pze- 
ſerued Barberies, oz a ſlyced Ozenge. 


To boyle a legge of Mutton on the 
French faſhion, 


{ on the meat at thebut-end, 


eauing the bone ſtill in. Pince it 
ſmall with Beefe Suit, and Parrow. 
Then fake ſweet Creame, yolkesof 
Egs, a few Razins of the Sun, two oz 
thꝛee Dates minced , a little grated 
Bead. Staſon it with Pepper, Salt, 
and Nutmegge : then wozke it tiffe, 
like a Pudding, and cram it in againe. 
Then ſtue it ina Pot with a — 
bone, 
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| bone, and a knuckle of Weale : ſerue 


the Legge bit ſcife,and your knuckle 
in (ned bzoth , and pour Marrow- 
bones vpon Bzups, with Carrets, and 
Pepper. | 


To haſh a legge of Mutton on the 
French faſhion. 


Arbople your Legge, and fake if 

vp, and pare off ſome thinne ſlices, 
and pꝛicke pour Legge thzough,andiet 
out the grauie on the Slices: then 
bzuiſe ſweet hearbs with the backe of a 
Ladle, and put a peece of ſweet Butter. 
Seaſan it with Uergis, and Pepper: 
and when pour Putton is bopled, poure 
it on it, and ſerue it ſo to the Table. 


To roaſt a Legge of Mutton on 
the French faſhion 


Are all the ſkinne as thirme as you 
can: Lardit with ſweet Lard, and 
ſticke about it a doʒen Clones : when it 
is halfe roaſted, cut off thꝛe oz fours 
thin pieces, and mince it ſmall, 2 a 
ew 
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few ſet hearbs, and a little beaten 
Ginger. Put in a Ladlefull of Claref 
wine, a piece offweet Batter, two oz 
th:& ſponefuls of Uergis,a little Pep⸗ 
per, a few parboyld Capers; when all 
this is bopled together, chop the yolke 
of an hard Egge into it. Then dzidgs 
pour Legge, and ſerue it vpon Þawce, 


To roaſt a Neates tongue, on the 
French faſhion, 


Hop wert hearbs fine, with a pece 

of a raw Apple, ſeaſon it with 
Pepper, Ginger, and the polke of a 
new laid Egge chopt ſmall to mingle 
amongſt it: then ſtaffe it well with 
that farcing, and ſo roaſt it. The ſawce 
foꝛ it is Uergis, Butter, and the iupce 
of a Lemmon, anda little Putmegge. 
Let the Zonguelpein the ſawce when 
it goeth to the Table. Garniſh pour 
Diſb as pon thinks fitteſt, oꝛ as you 
are furniſhf. 


To 
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Toboyle Pidgeons with Rice, on 
the French faſhion. 


At them to bople,and put into their 
bellies wert Hearbs, viz. Parſlp, 
tops of pong Time: and then put them 


into a Pipkin, with as much Putton 


both as will coner them, a piece of 
whole Pace, a little whole Pepper: 
bople all theſe together vntill pour 
Pidgeons be tender. Then take them 
off the fire, and ſcum off the fat cleane 
from the bꝛoth, with a ſpone, foꝛ other⸗ 
wiſe it will make it to taſte ranke. Put 
in a peece of ſweet Butter: ſeaſon it 
with Uergis, Nutmegge, and a little 
Sugar: thicken it with Nyce bapled 
in ſwert Creame. Garniſh yaur Diſh 
with pꝛeſerued Barberies, and Skir⸗ 
ret rotes, being bopld with Uergis 
and Butter. 
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To boyle a Rabbet with Hearbs 
on the French faſhion. 


Jt your Nabbet foz the bopling,and 
ſethe it with a little Putton bꝛoth, 
white Mine, and a pece of whole 


Mate: then take Lettuce, Spynags, 


Parſley, winter Sauoꝛp. fwet Par- 
ſoꝛam: all theſs being pickt, and waſht 
cleane, bꝛuiſe them with the backe of a 
Ladle (foz the bzuiſing of the Hearbs 
will make the bꝛoth loke very plealant⸗ 
Ip griene.) Thicken it with a cruſt of 
Manchet, being ſterped in ſome of the 
bꝛoth, and a little (wet Butter there- 
in. Seaſon it with Wergis, and Pep⸗ 
per, and ſerue it fo the Table vpon 
— Garniſh pour Diſh with Bar⸗ 
eries. 


To boyle Chickens in white 
broth. 


Ruſſe your Chickens fit to boyle, 
as was befoze ſhewedinthe Rab- 
bets, cat two oz thze Dates in (mall 
pKces ; 
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peeces : take a piece of whole Mace: 
thicken your bzoath with Almonds: 
Seaſon it with Uergis , and a little 
Pepper. Garniſb your Diſh ſides with 
ſwet Sucket and Dugar , after you 
haue ſeaſoned pour bꝛoth. In like ſoꝛt 
pou may bopleaCapon , but then pou 
mult put Parrow into pour White 
both. Jf you diſlike Putton-bzoth, 
then boyle it by it ſelfe in faire water 
kill it turne as white as a Curd. But 
the French men kollow the other wap, 
and it is the better. 


To boyle a Teale, or Widgeon, on 
the French faſhion, 


Arbople eyther of theſe Fowles, 

and thzow them in a Pale of faire 
water (fo: that taketh away the ranks 
neſſe of the fleſh.) Then roaſt them 
halfe,and take them off the ſtre, and put 
ſweet hearbs in the bellies of them: 
lace them downethe bꝛeaſt, and ficke 
them with two oz thꝛee whole Cloues 
in the bꝛeaſts with your knie, in euer y 
one of them ſo many. Then put them 
into 
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into a Pipkin,with two oz three Ladle» | 
fals of frong Mutton- bꝛoth, a pece of 
whole Mace, two oz the little Onions 
minſt ſmall. Chicken it with a toaſt of 
houſhold · bzead : put in a peece of ſ wet 
Butter, as big as a Walnut : Seaſon | 
it with Pepper and Uergls, 


—_»® 


To ſmoore an old Coney, Ducke, | 
or Mallard, on the French | | 
faſhion, 


At bolle any of theſc,and.halfe roaff | 
it, launch them downe the bzeaft | 

with pour knife, and ſticke them with 

two oz thace Tlones, Then put them 

into a Pipkin with halfe a pound of 

ſweet Butter, a little white Mine 

Uergis, a pece of whole Pace, a 

little beafen Ginger and Pepper. 

Then mince two Dnpons very ſmall, 

with a piece of an Apple, ſo let them 

boyle leyſurelp, cloſe couered, the ſpace 

ot two howꝛes, turning them now and 

then. Serue them in vpon Sippets. 


Another 
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Another way to boyle Chickens, or 
Pidgeons, with Gooſeberries 
or Grapes. 


Dile them with Mutton · bꝛoth and 

white Mine, a peece of whole 
Mace, put into the bellies offhem ſweet 
Dearbs : when they be fender thicken 
it with apece of Maunchet, and two 
hard polkes ſtrained with ſome of the 
ſame bzoth . Then put ſome of the 
ſame bꝛoth into a boild- meat diſh, with 
Uergis, Butter, and Sugar, and ſo 
boyle pour Gꝛapes oz Gaſeberries in 
the diſh cloſe couered, till they be tens 
— and poure it on the bꝛeſt of pour 
dilh, 


Toboyle aChyne of Mutton or 
Veale, in ſharpe broth on 
the French faſhion. 


Ouer pour meat with faire wafer 

and a little white Mine, a pece of 
whole Pace, a Nutmeg quartered, a 
handfull of Hearbes cleane pickt, and 
bzuiſed 
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bzuiſed with the back ofa Ladle, pong 
Lettice, Spinnage, Parſlep, tops of | 
poung Time: when all is bopled well 
together, thicken it with a cruſt of 
Manchet, and the polke of a hard egge, 
ſteeped in ſome of the ſame bꝛoth, and 
dꝛa it though a Strainer, and thit⸗ 
ken your bzoth with it. Seaſon it with 
alittle Wergis and Pepper. 


To boyle Larkes or Sparrowes, 


Rufſe them fif to bople, and put 

them into a Pipkin,with a Ladle- 
full of Putfon bzoth, a piece of whole 
Mate, a quarter ofa Nutmeg, a fagot 
of wert Pearbes , and a little young 
Parſley pickt cleane and ſhozt: put 
your Par ſley loſe info pour bzoth : 
ſeaſon it with Uergis, Pepper and 
Sugar. Thicken it with the polkes of 
two new lald Egges hard, and a pcece 
of Manchet, trained with ſome of the 
ſame bꝛoth, vntill they be tender, Gar⸗ 
niſh your diſh as pou will. 


Baked- 


Baked: mieter 
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Pepper, Salt, — — Sugar, 

wing in the iuptge oł an Deenge-07 

Lemmon, # put i betivane two ſheets 

- of Puſt-patfe, 02 any other god paſte: 
and epther bake it, 62 frye it, whether 

you pleale.”. 5 ale 


A mad e diſh of $ heepes tongues, 


Oyle them tender and flice them 
in thinne ſlices: then ſeaſon then 
wu, Strtamen, G 210 5 little 
9 Wael aC 


1 
' few- . No 
then in an Duen. T 
Natmeg, Utnegar, ph er, — 
che yolke ola new · lad Igge, one ſpot 


full of Sackr, and the iuyte of a Lem- 
mon: boyle all theſe together on a cha⸗ 
fingdich of coales, and put it into vour 
Þpe: ſhog it well togethet and ſerus 
it to the table. 


A Florentine of a Cony/ the win "ol a 
Capon or the Kidney of v 


Mie anp of Ly iT. 
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Date oꝛ two minſt ſmall, a pte of a 
pꝛeſerued Dzenge oꝛ Lemmon, minſt 
as (mall as your Date. Seaſon it with 
Ginger , Dinamon , Nutmeg , and 
Sugar: then take the polkes of two 
new laid Eqgges, a ſponefull of ſweat 
Creame, a peece of aſhoz! Cake rated, 
and marrow cut in ſboꝛt pœtes. Bake 
this in a diſh betwene two leanes of 
puft-paſte,put a little Role water to it 
befoze vou cloſe pour paſte. When it 
is baked, ſhaue on Sugat. 


A Fridayes Pye, without eyther Fleſn 
or Fiſh. 


VV greefe Bettes cleane, 
picke out the middle ſtring, 


and chop them ſmall with two oz thzee 
well reliſht ripe Apples. Seaſon it 
with Pepper, Salf, and Ginger: then 
take a god handfall of Razins of the 
Sunne, and put all in a Coffin of fine 
Patte, with a pece of ſweet Butter, 
and ſo bake it: but befoze pon ſerue it 
in, cut it vp, and wing in the iupte of 


an Dzenge and ne: 
D 2 A 


A new Booke 
A Chewet of Stockfiſh. 


Ople watered Sfockefiſh , and 
make it ff to be eafen : when its 
cold take the whiteft of tho Fiſh and 
mince it ſmall : put in parbopld Car- 
rans, Raizins ofthe Sunne, Seaſon it 
with Nutmeg, Pepper, Salt, and a 
piece of (weet Butter. Bake it, but 
befoze pou ſerne it in, cut it vp, and 


wzing in the iuyce ol an Oꝛenge. 
A Quarter - Tart of Pippins. 


36 


Uarter them, and lay them be⸗ 
'twene two ſheetes of Paſke:put 

in a pece of whole Dinamon , two oz 
th:& bʒuiſed Clouos, a little fliced Gin⸗ 
ger, D;engado , oz onely the yellow 

| outlide of the . a bit of ſweet 
| — 7 
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paſte that will not holde the rapſing. 
Af pou bake in any of theſe kindes of 
paſtes, then pou maſt firſt bople pour 
Pippins in Claret-Wine and Dugar, 
oʒ elſe pour Apples will be hard when 
pour Cruſt will be burnt and dzped 
away, Beſides , che Wine gin 
them a pleaſant colour,and a god taſte 
alla. Though pou boyte pour Pippins 
tender, fake hade you bzeake not the 
quar ters but bake them whole, 


A Gooſeberry Tart, 


) Icke the Kalkes of your Goſeber- 
ries, and the pips in the tops: put 
them in god Patte, with a little grene 
Singer fliced in flices : caſt on god 
ſtoze ol Sugar and Roſe-wafer,andſs 


cloſe them. 


ACherry Tart. 


Ruyſe a pound of Cherryes, and 
Cranpe (hows, arty boyls the Lxrup 
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To make an Oyfter Pye, 


Ane the liqueur of pour largcft 
Oyſters, ſeaſon them with Pcp- 
per and Ginger, and put them into a 
Coffin : put in a minſt Onpon, a few 
Currans, and a god peece of Butter, 
Chen poure in your firrup and cloſe it. 
When it is baute, cat vp the Pye, and 
put in à ſponefull of Uinegar and 
melted Butter:ſhakeit well together, 
and ſet it in againe into the Duen a 
little while: Then take it out, and 
ſerue it in. | 


Amade diſh of Muſſels and Cockles. 


Arbople them, and take out the 

meat, and walhthem very cleane in 
the water they were bopled in, and a 
little White-wine : mince them ſmall 
with two oꝛ the polkes of nem · laid 
Egges. Seaſon it with Pepper, Salt, 
and a little nutmeg: then wzing in the 
frpce of an Ozenge,and put them be⸗ 
Xwane two ſhertes of Paſte. Bake it, 
Ace it, t ble it: yon may allo fry ere 


0 
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To bake a Neates- tongue to be 
eaten hot. 


Ople it tender, and pill off the 
fkin, take the fleſh ont at the but» 
md: mince it ſmall with Ore-ſuet,and 
riitirrow. Þeaſon it with Pepper, ſalt, 

Natmeg 3 parbopld Currans , and 4 
minc ed Date tut in pexces. Take the 
polkes ot two neu laid Egges, and 


a ſponefull of wirt Ereame, wozke / 


all together with a ſilaer ſpone in a 
Diſh, with a little powder of a,vzyed 
Ozenge · pull: ſpꝛinckle a little nergzis 
ouer it, and caſt on ſome Sugar. Then 
thzuſt it in agate as hard as pou can 
cram it. Baie if on adfſh in tos Suen: 
baſteit with wert Butter, that it may - 
not bake dy on the outſide: when it is 
fo be taten ſawee it with Uſnegarand 
Butter, Autmeg, Sugar, and the iuyce 
of an Oꝛenge. | 


A delicate — 


gapcten aL of Meale, 
D4 Huet, 
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Butt, und Parrow, and an Apple, oz a 
. couple of Wardens : when pou. haue 

minlt it fine, put ko a few parboyly 
CEurrans,fire Dates minſt, a peece of a 
pzeſerued Dzenge-ptil mint, Parrow 
ith Proper: — 

per, Salt, and 
a little Sugar : then put it into pour 
Coffins, and ſo bake it. Beſoze pon 
cloſe pour pe, ſpzinckle on à little 
Mole- water, and when ther are baked 
r ſoſerne it 
to the Table. 


Tomake an Vmble- pye or for want of 
Vubles to doe it with a Lambes 
head and Purtenance. 


Dyle pour meate reaſonable ten- 
der, take the lech fram the bone, 
and mince(t ſmall with erte - ſuet and 


rans. Seaſon it with Pepper, Walt, 
Nutmeg: — h.d-oav 
an Umble -ppe, and it will eate ſo like 
vnto Umbles, as that you call hardig 
rr r 


mall peces : then ſe 


- on great 
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Tobake a Calues Chaldron. 


Arbople it, and cwle it, and picke 
out the Kernels and cut it i 

alan it with Peps 
pots Doll, nd Nutmeg: put in a few 
ſweet Yearbs-chopt, a:pece of (wet 
Butter, ſyunckle it with Mergis, and 
ſo cloſe if, When you ſerve it in, put 
to it a little of a Cawdle, made with 
Nutmeg» Ulnegar, Butter, Sugar, 
and the polkes of two new-laid-@gs, 
a ſponefull of Hacke, and the turce 4-4 
an Ozenge. | 


To bake a Carpe. 


© Calde,walh,and dzaw a fap:elargs 
Carpe :ſeaſon it with Pepper, Halt 
and „ and put it in 4 Coin 
with god ſtoze of wet Butter: caff 
of the Sunne, the 
lupce of two Dzenges,put your butter 
bppermaſt , to kepe the reſt moyit: 
ſpꝛinckle on a little vinegar befoze you 


To 


ans it, and ſo bake lf, 
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To bake a Tench with a Pudding 
in Ber belly. 


a 127 


Et t your fiſhhlodin tho taille, — 
e it; a ſcowze it: wach it 
cleaue, and dye it with a doath. Then 
take grated ꝛead, [wirt Creame, 
the polkes of two 02 th:ceinew- laid 
Egges, a few parboyld Cuttans, a 
lein wart Hearbs thopt fine. Seafon 
if with Nutmeg and pepper, and make 
it into a fiffe Padding,and put it into 
your Tenches belly. Seafon your Fiſh 
on the outſide with a little Pepper, ſalt 
and Natmeg,and ſo put him in a dæpe 
Coffin with a piece of ſweet Butter, 
and ſo cloſe your pe, e bake it. Then 
tas it out of the Ouen, and open it, 
and-calt in a pte of a pꝛeſerued O- 
renge minft. Chen take Uinegar, Nate 
meg, Butter, Dugar and the polke of a 
new-laid Egge, and boyle it on a Cha- 
nngdiſh of coales, aiwayes ſtirring it 
to kespe it from . Then poure it 
into pour pye, ſhogge twell together, 
and ſerue it in. - 
Q 


: 
i 
c 
| 
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Tobake Eeles. To” 


At your Teles about the length of 

your finger:ſealon them with pep⸗ 
per, ſalt and Ginger, and ſo put them 
into a Coffin, with a god peete of ſweet 
Butter. Put into your Pye great Ra- 
zins of the Sun, and an Dnyon mint 
Imall, and ſo cloſe it and bake it. 


To bake Chickens with Grapes. 


© Ruſſe and ſcald your chickens, ſea⸗ 

ſon them well with Pepper, Halt, 
and Nutmeg: and put them into pour 
Pye, with a god peece ot Butter: bake 
it and cut it vp, and put vpon the bꝛeaſt 
of pou Chickens,Gzapes bold in Uer - 
gis,butter, Nutmeg, and Sugar, with 
the iuyte of an Dzenge. 


To bake a Steake-pyewith a French 
Pudding in the Pye. 


Eaſon pour Steakes with pepper, 
alt, and Nutmeg:and let it _ 
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in a tray an houre. Then take a pate 
ol the leaneſt of a Legge of Putton, 
and mince it ſmall with Oxe· ſuet, and 
a few ſwat hearbs, toppes of young 
Time, abꝛanch of pennpropall, two oz 
th:& leaues of red Sage, grated bead, 
yolkes of @gges, [wet Creame, Ra- 
zins of the Sunne, wozke all together 
like a pudding with pour hand ſtiſfe, and 
rowle it round like bals, and put them 
in your Steakes in a dæpe coffin, with 

a god piece of ſweet Butter, ſpzinckls 

a little Wergis on it, and bakeft : then 
cut it vp, and rowle Sage leaues in 

Batter, and frie them, and ſticke them 

vpꝛight in pour walls, and ſerae pour 

Pye without acouer, with the iuyce ot 

an Dzenge 02 Lemmon, 


s . 
To makea good Quince Pye. 


Are them, and coare them(the belt 

of the Quince is next vnto the 
ſkinne. thexefoze pare it as thinne as 
is poſſible) ſtuſe them with Sugar, 
then with as much other ſagar as they 
weigh, put them — 


 i»> dS £Aa_ 
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Ginger in aCoffin, ſpzinkle on a little 


Nole · water befoze you cloſe pour Pie. 
Bake it, and let it ſtand long a ſoaking 
in the Ouen, Ice it, and ſerue it in. 


ro make a Pippin Pye. 


Ake their waight in Sugar, and 
1 ſtick a whole Clone in every piece 
of them, and puf in pietes of whole 
Sinamon, then put in all your Sugat, 
with a ſlice o2 two of whole Ginger: 
ſpꝛinckle Roſe- water on them befoze 
vou cloſe pour Pre: bake them and 
ferus them in. 


To bake a Pigge. 


Calde it, and flif it in the middeſt, 
flep it, and take out · the bones. Mea⸗ 
ſon it with Pepper, Salt , Cloues, 
Pace and Nutmeg:chop (wet hear bs 
12 12 — | — polkes of two oz 
tha ne ©gges, and parbopld 
Currans, Then lay one halte of your 
Bigge into your Pye, and Hearbs on 


n: then put on the other halle with 


moꝛe 
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moze hearbes aloft bpon if, anda gay 
piece of finer Butter aloft 'bpon all. 
Jt is a g diy both hot and cold. | 


Fo bake Fallow-Deere in the beft 
manner. 


Ake it ſirſt in his owne blod, onely 

wipe it titane, but waſh it not, bone 
it, and (kin it, and ſeaſon it with Pep⸗ 
per and Salt. Then bake it in fine 
Paſte after ward, either puft⸗ palte, oz 
TIL Dane, * 


To bake redde Deere. 


PArboyle it, and pꝛeſte ft, and let it 
lye all night in redde Mine, and 
Uinegar : then Lard it thicke, and ſea- 
ſon it with Pepper, Salt, Clones, 
Mate, Nutmeg, and Ginger. Bake it 
in a diepe Coffin of Ne- gaſte, with 
ſcoze ol Butter :let it ſoake well. Leaus 
a vent - hole in pour Pye, and when 
von dzaw ff ont of the Ouen, put in 
melted Butter, Uinegar, Nutmeg, 
Eingar, and a litfle Dugar ; ”— it 
very © 
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very well oy and vim it as the 

d o 92 
or fares Pas 11. aſt, to ſoake 
a ne apt is coide 


Butter. 
ee 2 
4 Jon. * 2 
1255 ſets: : pprbgp 

(mall, and it 


it call, pal fer fill 
it come like Paſt cal Lnalumpe. They 
Lard it, and vie it 1 45 By 


The filletsaifo Gel foz a næd will 
ſerue very well. 


To bakæ a Swans 


Sexual Wang 
4 
Ginger. Then 


not ne. 


. 24 out of the 
Dnen putt h 3 
the ae 


Wa To 
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pon: 
in their beaſts: Lord them 
them 8 


+1 2133 #34 SJ: +. 
hy gbd TER berech 
faſhion.” 20 


O Arboyie two Þares; and take the 
fleſh from the bone, and mince 4 


ſmatt, and beate it in a Dozter in 
lumpyſubCance:thenſowrett in w 
and Minegar, as 


about the Thyne of one Hare, ſo 
op pon nete ne bn. 
ores A of But⸗ 
and ſo bake it. Then take it aut of 
Dan, e put into it a little melted 
Butter, 


Ne 
Due, and ſeaſon it ee 


— — AI" I Ree 


a web XA Gan aw aa &z 


| 
| 
| 
| 


- cocke map be larved; doe as in others. . - 
;* W To 


of Cookerie. 49 
Buffer, Nutmeg,Ginger,and Sugar, 
and ſet it into the ouen againe fo ſsake: 
when it is colde top the hole with 
butter. 

To bake a wilde-Gooſe or Mallard. 
Arbople them, and bzeake the beit 
bone of a large Goſe, oz take it 

quite out, and all the other bones alſo, 
but nat out of a Pallart . Seaſon them 
and lard them, and put them into deepe 
Coffins, with ſtoze of Butter: when 
pou daa them out of the Ouen, put in 
moze, and doc as befoze is ſhewed. 


TobakeaCurlew or Hearneſhaw. 
Ruſſe them, and parbople then 
but vpon one ſide. Seaſon them 

with Pepper, ſalt x Ginger. Put them 
in depe Coffins, with ifoze of Butter, 
and let the heads hang out foz a how, 


To bake Woodcockes or 
| - Blacke-birds. 
1— parboyle, and ſeaſon them 
with pepper and ſalt: pour Wod- 
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To bake Larkes or Sparrowes. 


Erue them as befoze was ſhewed 
in the Wodcockcs and Blacke- 
bbs. ; 


Fritters on the Geurt-faſhion. 


1 — the Curds of a Sack-poffef, 
thepolkes of ſire new-laidegges, 
and the whites of two of them, fine 
— — _ cut a 
Pomewatcet in mall paces : ſcafon it 
with Nutmeg and alittlePepperput 
fn alittle frong Ale, e warme milke : 
mingle alfogether; and put them into 
Laud, nepther to hot noz tw cold. f 
your batter fim it is in godtemper. 


To — Pancakes fo eriſpe that you 
may fetthemvpright.. 


Mer dozen oꝛ a tcoze of them in 
a little frying · pan no bigger then 


a Sawecer,+thenboyiethem in Tata, 
au they will imize as yellow as gold, 
12 5 


— 1 


R , 


TE. 
| 
| 


== T7 wa Wwe ww mw, 


nw —__ A — 
3 . 


| 
| 
| 
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A Sallet of Roſe-buds and Cloue 
 Gilly-flowers. 


Icke Noſe- buds, and put them into 

an earthen Pipkin, with Mhite⸗ 
wine vinegar and Sugar: ſo map pou 
vile Towſltps, Miolets, 0z Nolemarp⸗ 
flowers. 


To keepe greene Cucumbers all 
| che yeere. 


Nut ue Cocumbers in peeces,boits 
them in ſpꝛing water, Sugar, and 
Doll, a walme 63 (wo. Take them bp 
and let your pickls ſtand vntil it be told. 


1 
184 0 . 
. 
= get N 


Purſlaine 
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Puſlaine Ralkes. 


Go — er them at the fulleſt growth 


ut not to olde: parbople them, 
and kepe them in Nthite- wine vine⸗ 
gar and Sugar. | 


To make Caper-rowlers of 
Radiſh cods, 


Ake them whenthep be hard, and 

not ouermuch open: bople them 
tender in fapze water. bople White- 
wine vinegar and\Way-ſalt together, 
and keepe them in it. 


Divers Sallets boy led. 


P Arbople Sptnage,and chop it fine, 
with the edges offwo hard Tren- 
chers vpon a board, oꝛ the backs of two 
Chopping-kniacs : then ſet them on a 
ofcoales with Butter and 


5 


Ukmegar. Seaſon it with Sinamon, 


| jar, and a few parboyld 
Currans, Then cut hard Egges into 
"ow. 209 — 


1 oe @ 


—W 
— 


0 


_ WW wh Ge 


bzead and 
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quarters to garniſh it withall, and ſerue 
it vpon Sippets. So map you ſerus 
Burrage, Buglofſe,@ndiffe,Sackozy, 


- Coleflowers, Boꝛrel, Marigold leaues, 


water. creſſes, Leekes boiled, Onſons, 
Sparragus, Rocket, Alexanders. Par⸗ 
boyle them, and ſeaſon them all alike: 


whether it be with Dple and Uinegar, 


oz Butter and UAinegar, Smamon, 
Ginger, Sugar and Butter: Egges 
are neceſſaxp, oz at leaſt very god fo 
all bopld Sallets. 


Buds of Hoppes, 


Eethe them with a little of the fen- 

der ſtalke in faire water: pat them 
in à diſh ouer coales with Butter, and 
ſo ſerue them to the Table. 


A allet of Mallowes, . 
Co off the lyanes from the fen- 
der ſfalkes, ſauing the toppes : let 
them lye in water, and ſtethe them ten⸗ 
der, and put them in a diſh ouer coales, 
with Batter and Uinegar : let them 
and a while: then put in grated 
ugar betwerne euery lay. 

Ez A 
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At of the optward rinde, and lay 
them in water a god houre at the 
U when you haue done, ſiethe them 
vntill they be tender: then let them on 
coales with butter and vinegar, and ſg 
let them ſtand a pzitty while: then put 
in grated B2ead and Bugar; betwirt 
euerplay, and ſerue them in. 


Tomake blancht Mauncheti ina 
Frying pan. 


12 — apt 

Foy = nyo ĩ—— 
grated, grated, two e⸗ 
fals of Roſe- water, tiwo — 
gar, wozke all tiffe ite a Pudding : 
then tryitlihoa Tanſey na perlt 
that it map bs thicke: ry 
2 — 
lu quarters, amd lerne it Uke a 
g: {craps on Sugar, 


Puddings. 


Puddings. 


A fierced Pudding, 

ö Jnce a Legge of Patton, 

IN ( [with fweet Hearbs : ſearce 

MAG þ grated Bread thzongh 8 
>»; 5 


being 


cats in a cawle 

Neale, and ſo ou max 
em. Al vou bake 

of an Egge wich 


— * 
ä und 
« 2 - 1 
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A Pudding of Veale. 


Ante rawe Ucale very fine, cut 
Aſome Larde, like Diamonds: 
mince ſwet Yartozam, Peanyropa'l, 
Camomil, Winter-Sauozy, Nutmeg, 
Pepper, Ginger, and Salt made hot, 
the gut of a fat Putton Pogge : cut 
ſt about an inch long: wozke it toge⸗ 
ther with ſtoze of Sinamon and'/©u- 
gar and Barberryes, fliced Figges, 
t Almonds, haife a pound of 
Befe-ſaet - moſt finely mint: put 
this into pour ſhozt ſkinnes : ſet them 

a bopling in a pipkin of Clarct- wine, 
with large ace, a lliced Lemmon, and 
Barberries in knots, oz Oꝛapes: this 
is a delicate Pudding. 


A Fregeley of Egges, 
| BR of Egs with Creame, 


water, and a Pomewater cut overs 
thwart in lices : put them into the 
anda... 


Sagar , Nutmeg, Mace, Roſe- 


POO RY OPT ESTI" ET 


* 
ads. ws RÞV cs eat i OS Kea cw . oc 


| aaa eaten wo 
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the Apples firſt : when they be almolt 


enough take them vp, and cleanſe your 


Pan: put in \weet Butter, and make 
it hot: put in halle the Egges and 
Creame at one time: ftirre it with a 
Sawcer,oz ſuch a thing. Take it out, 


and put it in adiſh,put inthe reſt of the 


Egges and Creame like the fozmer, 
and then put in your Apples round as 
bout the batter. Chen caſt on the other 
five on the top of it, and keepe it from 
burning with ſweet Butter. Mhen it 
is fryed on both ſides enough wing 
on the iuyce of an Dzenge, and lerne 


tt in. 


A Cambridge Pudding, 


Earce grated bzead thꝛough a Cyſl- 

linder, minte it with Flower, minſt 
Dates, Currans, Autmeg. Dinamog, 
and Pepper, minſt Duet, new Pike 
warme, fine Dugar and Egges: take 
away ſome of their whites, wozke all 
together. Take halle the Pudding on 
the one fide, and the other on theother 


Then 
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den tale Butter, and put it in the 
md eſt of the Pudding, and the other 
palfealoft, Let your liq acur boyle, and 
tow pour Pudding in, being tyed in 
a faire-cloath: when it is boiled enough 
cut it in the nuddelt, and ſo ſerne it in. 


ä 4 Swanne or Gooſe Pudding. 


Tire: the blod-of a Swanne, oz 
Sole, ſttepe fine Datmeale inmilk, 
Nu , Pepper, Tweet Pearbes, 
— 7 all together with 
Mole water, Lemmon pils minſt fine, 
Coziander.ſe&ds,alittle quantity there⸗ 
of. And this is a xnle both foz grated 
es 75 _ Pud- 

ng made in a nne 0z 


| putitto the bye, and the Winer the 


| — png 


moze the botter, dinide ſt inte two 


mw and = 
other ſozt put Barberxies, ſliced dates, 
Currans,new Pike * 


1 the other. 


4 ChiverdgePudding, 


Nepper, and liced Dat it um 
ſerue it to the Table, es, bopte 


A Ryce- Pudding. 


Tape it in fayze water all night: 
Othen boyle it in new miſe > — 
2aine 
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d;aine.out the Pilke though a Callin 
der: mince Beefe-ſuethandſomely,buf 
not to (mall, and put it into — 
and parbopld Carrans, polkes of new 
laid @gges, Nutmeg, Sinamon, Su- 
gar and Barberries : mingle all toge⸗ 
ther: walh pour ſcoured gutfes, and 
ſtulke them with the afozeſaid pulp: 
parbople them, and let them cmle. 


A Florentine of Veale. 


MP colde Neale fine, take gra⸗ 
Bead, Currans, Dates, Su- 


Ne and Roſe - water: mingle all 


warme, and then put ſome betweene 
two hates of putt- paſte, and bake it, 
put the reſt vpon ſlices of a white loafe 
and frpe it ina Frying-pan, waſht bee 
ie with thepoike of an Egge: ſerue 
it with Sinamon and Ginger, at the 
ſecondcourſe, 


A 


gar, Nutmeg, Pepper, two oz the 


—GEoS % Ge en ee 
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A Marrow Toaſt. 


Inte cold parboild Ueale, and 

Duet very fine,andſ\wet hearts 
each by themſelues, and ſhen mingle 
them together with Sugar, Nutmeg, 
Sinamon, Roſe-water, grated bean, 
the polkes of two oz the new-laid 
Egges : open the minſt meate, and 
couer it with the marrow. Then put 
pour toaſt info:the Pipkin with the 
vppermoſt of ſome ſtrong b2oth : let 
it bople with large Pace, a Fagot of 
ſweet hearbs, ſcum them paſſing 
and let them boile almoſt dy. | 
take Potato-rotes boyld, oz Cheit⸗ 
nuts, Skirrofes; oz Almonds, bopled 
in White: wins, and foz want of Mine 


you may take Uergis and Sugar. 
Another in a Frying· pan. 


Ake the marrow whole ouf ofthe 
bone, ſo neare as you can: tenne 
Dpfters is a fit pꝛopoztion, foz that 
Parrow being „ 
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and cut in (mall pieces. Put in a little 
yong Lime, Pennyropa, and Parſley 
minſt fine: wozke all together like bat · 
ter. Then toule your Marrow within 
that, and ſeaſon it with Pepper, Salt, 
and Rutmeg. Then make it in littie 
Paſteyes with fine Paſte: ſonce like 
Peaſecods:frythem, hare oi gat, 
and ſerus them in. 


A Pudding ſtued betweene two 
Diſhes, 


12 the poldes of thac Egges, 
andthowhiteof one, halle a dopen 
ns, arcs Cl Creame, a Nutmeg 


fnail, aquarter ofs pound of Carrens, 
temper it like a Puddiag with grated: 
bzead, and a ſponefull of Koſewater. 
Chen take-a Kell: 6f Mente, cut᷑ it in 
ſquare pieces like Trenchers, lap 
thz« hwnotuis of thebatter vpon one 
le, he ronle it vp in the Cawle ; | 
ply om lids ouar the achet with tu 
— tach wy" 

ted. oth 


D W rr 
. . 
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thaced. You map put two, th, 02 
foure of them in a Dich then take halle 
a pinte of ſtrong Patton bzoth, and 
halfe a dozen ſpanefuls of Uinegar, 
th:e oꝛ foure blades of large Mace, and 
an Dunce of Sugar. Pakethisbzoth 
to bople vpon a Chafingvilh of coales, 
and then put in yoarc : When 
it boyles touer it with an other Dich, 
and let it ſtue a quarter at an houre 
longer. Larne them foz burning, then 
take vp pour Pudding, and lap it vpon 
dppets, and-poare the bꝛoth vpon the 
foppe. Garniſh pour Diſh with the 
coare of a Lemmon, and Barberryes: 
ferue tham hot, eſther af Dinner 02 
Supper, | 


To make French puifes with gr 
Heatbes, | 


Ade Spinage, Parfſtey, Endife, a 
R of Bauozp: 1hines 
them very ine: ſeaſon. them with 
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— — 
ie in round ſlices very thinne : put 
euery flice of pour Lemmon one (pon- 
full of this ſtuſfe. Then frye it with 
. (wet Lard in a Frying-panne as you 
_ frye Egges, and ſerue them with ſip- 
pets 02 without, ſpꝛinckle them eyther 
with White-wine 02 Backe, oz any 
other Mine, ſauing Renniſh-wine. 
Herne them cyther at Dinner oz 
Supper. 


Dropt Razins. 
12 the faireſt Kazins ol the Bun, 

flit them on one ſide : lay them 
open, as round and as bꝛoad as pon can, 
Then tal:s the afozeſatd hearbs minſt, 
and ſeaſoned, and lap betwirt two Ras 
zins as many as pou can cloſe betwirt 
them. Take halſe a ſponfull of the foze⸗ 
laid ſtuffe that you fryed pour Lem 
mons with: frye them bzowne. 


A fond Pudding, 


Ake epther Button , Ueale, oz 
Lambs, roall oz raw, but = is 
etter, 


SNA Sees 


let them into a warme "tt not auer 
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better. Mince it fine with Beefe-ſaef: 
take @ptnage, Parſley, Parigold, En⸗ 
diffe, a ſpzig of Time, and a ſpzig of 
Sauozy: chop them fine, and ſeaſon 
them with Nutmeg, Sagar, mink 
Dates: take Currans and grated 
bzead.the polkes of ther 02 fourenew- 
laid Egges, a ſponfall oz two of Roſe- 
water, as much Uergts : wozke them 
bp like Birds, Beaſts, Fiſhes,Pcares, 
o2 what you will. Frye them, oz bake 
them, and ſerue them vpon Dippets, 
with Uergis,oz Mhite · wine, Butter, 
and Sugar: ferne them erther at Dino - 
ner 02 Dapper. 


To make Puffes on the Engliſh 
faſbion, 


que new- milke curds, pꝛelle out 
the Whapteleane, take the polkes 
of thzes Egges, and the white of one, 
fne Wheate-flower, and mingle a- 
mongit pour Curdes: Seafontt with 
Nutmeg,@ugax,and Role · water, min⸗ 
gle all together. Butter a faire white 
Paper, lay a ſponefull at once vpon if, 


hot, 


_— 
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bot, when you ſie them riſe as high as 
a halfpeny loafe,then take Roſe-water, 
and Butter, and indale them ouer: 

ſcrape on Sugar, and ſet them in the 
ouen againe, vntill they be dꝛyes at the 
tops like Ite. Chen take them ont, and 


ſerue them vpon a plate, epther at din⸗ 


ner oz ſupper. 


Tomake a Pudding in a Frying- 
panne. . 


Jive: foure Egges, two ſponefuls 
ole water, Autmeg grates, 
Sugar, grated Bzead the quantitic of 
a penny Loafe, a pound of Beefe-Snsf 
minſt fine: wozke them as ſtiffe as a 
Pudding with pour hand, and put it 


in a 77 2 11 5 wirt — 
frpe it 6, ld 
ſerne it h 


If it be 
Duet rn 8 


= at Joe 1 2 


ts 


1 


ee we 


of Cookerie. 67 
To make Apple-puffes, 


Ake a Pomewater, oz any other 

Apple that is not hard, oz harſh in 
faſfe : mince it ſmall with a dozen oz 
twenty Razins ol the Sunne :'wet the 
Apples in two Egges, beate them all 
fogether with the backe of a knife oz a 
®pone: Seaſon them with Natmeg, 
Roſe-wafer, Sugar, and Ginger: dꝛop 
them into a Frying pan with a ſpane, 
frye them like Cages, w2ing on the 
fuyce of an D2enge 02 Lemmon, and 
ferne themin. | 


| To make Kicks-H awes. 


Ake the Kidney of a Weale, oz 

Lambe, oz tf yon haue neyther of 

Ferro the eare of a Putton, 
rw and alt: Boyle it and mince it fine: 
fealon ik with Rutmeg. Pepper, _ 
Wall Ehen take two oz the. E 
efait of Roſe-water;two oz 95 
6 wnefuls of Sacke, as much grated' 
Sead as will wozke them like Lith⸗ 
F 2 palke, 
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paſte. Then floure pour moulds, and 
fill them with that paſte : then roule a 
thinne ſheet of paſte, wet it and coner it 
ouer : frye them, and turne them into 
ſmall Diſhes, and kepe them warme 
in the Duen, letue them at Dinner, oz 
Supper. If yon will bake them then 
pon may turne them into the dich raw, 
out of pour moulds, and Ice them 
with Noſe water and Sagar, and ſef 
them in the Duen, when pour Pyes 
are halle bakte. 


To make ſome Kickſhawes in paſte, to 
frye or bake, in what forme 
you pleaſe. 


Ake ſome ſhoꝛt Paſffpaſfe;rowle 
it thinne: ik pon haue any moulds 
you may wozke it vpon your _ 
with the pulp of Pippins, ſeaſoned 
with — Gingar, Gingar, Sugar, and 
Mole · waer, cloſe them vp, and bake 


them, o2 frye them: oz you may fill 


them with Goſeberries,ſeaſoned with 
Sugar, Sinamon, Ginger, and Nats 
meg:rowle them vp in polkes * 


Oat TEE PEES 
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and it will keepe your Marrow, being 
boyled, from melting awap, oz yon 
map fill them with curds, bopled bp 
with whites of Egges and Creame, 
oz pellow with the yotkes and creame, 


and it will be a tender curde : but pon 


muſt leaſon the Curd with parboylde 
Currans, the oz foure ſliced Dates 
put info it, oz ſire bits of Marrow, as 
big as halfe a Walnat : put in ſome 
ſmall pieces of Almond paſte, Sugar, 
Roſe-water, and Nutmeg. And this 
will ſerue foz any of theſe Kicke- 
ſhawcs, eyther to bake, o2fo2 a Flo- 
renfine in Puſtpaſte : any oftheſe pot 

may frye oz bake, foz Dinner oz 
* 


- To makqan Italian Pudding. 


Ta. a Penny white loafe,pare off 
the cruſt, anp cut it in ſquare peeces 
like vnto great Dyes, mince a pound 
of Beefe-ſaet ſmall: take halfe a pound 
ofRazins ofthe Sun, ftone them, and 

mingle them together „and ſeaſon 


them with Sugar, Noſe- water, and 


F 3 Nutmeg, 


* 
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Nutmeg, wet theſe things in foure 
Egges, and ſtirre them verp tenderly 
fo2 bzeaking the Bꝛead: then put it 
into a diſh, and pꝛicke that oz loure piæ⸗ 
ces of Parrow, and ſome ſliced dates: 
put it into an Duen hot enough foz a 
Chewetf : ik your Ouen be to hat, it 
will burne : it to colde, it will be heas 
up. When it is bakfe ſcrape on Sugar, 
and ſerue it hot at Dinner, but not af 
Supper. 


To boyleaRacke of Veale onthe 
French faſhion. 


Ut it into Dfeakes, cut a Carrot, 

oz Turnup in peces like Dia- 
monds, and put them into a Pipkin 
with a pinte of Mhte · wine, Parlley 
bound in a Fagot, a little Roſemary, 
and large Mace, and a ſticke of Sina- 
mon : pare a Lemmon, 02 Ozenge, 
and take alittle groſe Pepper, halle a 
pound of Butter: bople all together 
vntill they be enough: when pou haue 
done, put in a little Sugar and vergis 
G pour diſh as you liſt. 


Te 
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To fearce a Legge of Lambe on 
the French faſhion. 


Ake the fleſh out of the in ide, 


and leaue theſkinne whole, mince 
it ine with Stet: take grated Bzead, 
minkt Oꝛenge pill, fliced Autmeg⸗To⸗ 
lainder- ſtedes, Barberries pickt, a little 
Pepper: wozke all together with polts 
of Egges, like a Pudding, and put it 
in againe. At pou want a ca ole of Put⸗ 
ton to ctoſe it with, then take the polke 
of an Egge, and ſmeare it all ouer, and 
it will hold it faſt. Then put it in a 
Diſh raw, and ſet it vpꝛight, and put 
a little Butter info the diſb, and ſet the 
Dich into the Duen : put to the afoze- 
ſaid s,Dugar,Currans,and fliced 
Dates, Salt and Uergis. When if 
goeth to the table, tro wit with volkes 
and Parflep, epther ot them minf> by 


it lelfe, 


F 4 To 
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To haſh Deere, Sheepe, or Calges 
tongues, on the French 
faſhion, 


Bam; Blanch, and larde them, 

ſticke them with Clones and Noſe⸗ 
mary, and put them on a Spit, vntill 
they be halle roaſted. Then put them | 
into g Piphm with Claret-Wine, | 
Dinamon,Ginger,Sugar, ſliced Lem: 

mon, a ſem Carraway-ſedes,audlargse | 
Mate. Boyle all together and ſerus 
them in with kryed toaſts. 


Engliſh 
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To boyle a Capon. 


aue ſtrong bzoth of Par- 

M Dag row-bones, oz any other 
LAs ftrong bzoth, put the Par- 
row into a Pipkin with 
©. * ſalt: boyle pour Capon in 

the Mipkin, and ſcumme it cleane, bes 
foze pou be ready to take it off put in 
your Halt. Take a pinte of Whites 
wine in a Pipkin, foz one Capon, if 
vou haue moze, you muſt haue moze 
Wine: halte a pound of Sugar, a quar⸗ 
ter of a pound of Dates ſliced, Pota⸗ 
toes boyled, and blauncht, large Pace, 
Nutmeg fliced:if you want Potatoes, 
take Endife,and foꝛ want of both, boils 
Skirrets,e blanch them: boile all toge⸗ 
ther, with a quarter of a — 
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and the polkes of Egges, ſtraine it and 


ſcirre it about and put it to the Capon 
with the ſtrong both. | 


To garniſh your diſhes. 


Arniſh pour Diſhes roundabout 

with fine Sugar: take Oꝛengado 
dipt among Biskets and Carrawates, 
Make a Pamgranate,anv garniſh:the 
fide of pour Dich with it:take Currins 
and P2unes, and map them in fine 
Sagar, having bene firſt boyled ten · 
der in kaire water: Take a Lemmon 
and flice it, and put it on pour Dich, 
and large Mace ſtieped 92 bopled, oz 
pzelerned: Warberries. Any of theſe 
are fit fo garniſh your Dich: take your 
Capon ont of the bzoth; and put it ints 
a Dich with Eppets, and anꝑ of theſe 


To boylea Capon another way, 


Oris a Bnuckle of Ueate vntill it 
13 wabe ſtrong both then take your 
Capon, and bote it 8 

5 


2 Oh 
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Halt, and when it is almoſt boyld, take 
it & put it in a Pipkin, and ſtraine your 
b:oth into the Capon: Chen waſh and 
ſcrape Parſley, and Fennell- rotes 
cleane, pith them, and flice them along: 
bople them in a Skillet of water, and 
when they are halfe bopled take them 
from the fire, and put them in a ſtrai⸗ 
ner, and then in a cleane ipkin. Then 
take a little Roſe - water, and a quarter 
of a pound of fine Sugar, vntill it beas 
citere as glaſſe:then take a little large 
Pace, a Fagot of ſweet Þearbes, a 
mint Lemmon, the pill tenen off. 
Bople a few Razins of the Sun with 


it, butfirft take out pour Capon and 


ſtraine the baoth: put the Capon into a 
Diſh very finelp garnicht: then put the 
b:oth to the Capon: then take Par ſley 
rotes, and lay them on the top of the 
Capon with your minſt oz fliced Lem⸗ 
mon, pour Razins of the Sunne, and 
pour large Pace. Garniſh pour dich as 
befoze is ſhewed. 


76 AnewBooke 
Jo boyle a Capon in Rice. 


Bere, Capon in Salf and water, 
and if pon like if, you map put info 
8 faire cloath, a handfull of Patmeale: 
then take a quarter ofapound of Rice, 
and Teepe it in faire water, and ſo hallo 
boyls it: then ſtraine the Rice thzough 
Cullunder: then boyls the Rice in a 
— pri mace : put in 
an ounce of large Pace, halte a 
pound of /Dugar : boyle it well, but 
not oner-thicke, put in a little Koſe- 
water : blanch haife a pound of Al⸗ 
monds, and beate them in #mozter 
with a little Creame and Koſe-water: 
beate them fine, and ſtraine them into 
a piptin by it ſelſe. Then take vp pour 
Capon, and ſet your Almonds a little 
againft the fire, Garniſh your Dich as 
you thinke fit, and lap in your Capon, 
and put your Rice handſomely vpon 
4 — Capon, and then the bzoth vpon 


To 


{ 
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To boyle a Capon with Oyſlers, and 
pickled Lemmons, 


Ople the Capon halfe enough, 
with fayze Mater and Halt: then 
ſtraine fome of the bzoth into a quart: 
of Renniſh-Wine : then put in a 
few (wet Þearbes, minſt with a pick⸗ 
led Lemmon oz Oꝛenge, put all into 
the Pipkin, and let them bople toge⸗ 
ther. Then take the Dyſters, picke- 
and beard them, and parbople them: 
then put them ont of the bzoth into 
a Cullinder, and then put them in⸗ 
fo a Pipkin. Then take a few Ka- 
zins of the Sunne: and if vou lone 
the iuyceotf an Dnpon, firſt bople ſoms- 
Onpons by. themſelues, and firapne 
them, and then put them info the pip- 


kin, and —_—— eee garniſh 
youpleaſe, - 


Is: 
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To boyle a Capon with Pippins, 


PArboyle it as befoze, then put two 

Marrow bones into a Pipkin, oz ras 
ther put the Parrow of two oꝛ thz& 
bones into a Pipkin, with a quart of 
white wins, a little ſticed Autmegge, 
halle a ſcoze of dates. When you haue 
ſodone, put in a quarter of a pound of 
Dagar, then pare your Pippins, and 
tut them into quarters, and put them 
into a Piphin, and couer them with a 
little Koſewater & Sugar, and bople 
them. Then take (if you haue it) ſip- 
pets of Biſket,-and fox want thereof 
take other Bꝛeas:then bople ſeauen oz 
eight hard Egges, take out the yolkes 
and pat them in a ffrainer. Then take 


— the Pippins and — 
the Pulcadine ber put an, when the 


Pippins are colde. 


To 
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N 5 To boyle Chickens in White- 
-- broth, 


Rufe and parbople them bery 
white: then put them with ſ wirt 
Hear bes into a Pipkin with Pace, 
peec es of Sinamon,chop a little Parſ⸗ 
ley but caurſe, and ſtraine the polkes of 
foure oz ſiue Egges, with a little Aer⸗ 
gis, which muſt be put in when they 
are ready to be taken from the fire. 
Oarniſb pour Dich. 


To boyle Chickendiatooje, = 


B Ople them vntill they be enough. 
bovle Bartichockes very well. nd 
blanch them, Then put your 4 

kens into a piphin with rung B 


alem Cutrans clenno, pal them 
Pipkin - then take Cola Hlosa, pete 
wach it cleane; and purbople it very" 
well. Mhen you fake thei from — 

re 
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fire, blaunch them very cleane, and put 
them into a Pipkin: then take ſome of 
paur Yartichockes left, and a little 
white Bꝛead, laid in ſteepe with a little 
bzoth and Mergis, halfe a dozen polkes 
of hard Egges, and a little ſtrong 
bꝛoth and Uergis.a qaarter of a pound 
of Sugar, put it into the Pipkin, and 
ftirre all together, with a godquantity 
of Butter: then mince the flowers of 
Marigolds, and bople them with the 
ret: Scumme the bzoth cleane, and 
then it will lone very clere: with this 
bopling you map bople Capon, Pidge⸗ 
on, Rabbet, Larke, ec. 


To boyle the common way. 


RaTe and parboyle them, and put 
them into a Pipkin with ffrong 
booth : then take Parſley, Enditfe, 

age, a Fagot of ſweet Hearbes. 
zuiſe your Parſley and Enditfe, and 
pat them inte a Piphin, and two oz 
tds ribs of Patton; and it pou haue 

Nr * 
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in with Partgold Flowers, and let 
them boyle well together: then flice 
one Carrot, and caſt it in, and ſerne it 
with a few large Pace, and a liſtle 


 Uergis. Take the yolks of halfe a do- 


zen Egges, mince them by themſelues 
fine, and the parboyld Parflep by it: 
then mingle them with a few 1Batber- 
ries, caſt all theſe things on the top of 
the Chickens, aſter pou haus put them 
in the Diſh: ſo alſo may yon do with a 
Knuckie of Ucale, 


To boyleChickens with Lettice, 
the beſt way, 
(8 euery Chicken in foure quar- 
ters after the parboyling of them, 
and put them into a Pipkin with two 
83 th:& ſwiet-W2cads of Meals: oz it 
vou cnot ſo readfly come by ſo many, 
then take the Udder of a Neale, and 
parboyle it verp well. Cut it in pieces, 
and put it into the Pipkin, with a fs 
ced Lemmon. Then take Lettice, cut 
them with the backe of a Ladle, and 
put them into * 2 
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- god deale of wert Butter, about the 
quantity ot halte a pound, halfe a pinte 
zol Sacke, a quarter ofa pinte of white 
Wine, Pace, a ſliced Date, a Nut- 
meg: vou map put in th2ce oz foure 
Dates ſliced, if you haue ſo many. Let 
all theſe boyle together ouer the fire 
wtth Marigold⸗lowers and (ſweet 
; Hearbes. . 


ro boyle a Rabbet. 


PArboyle pour Kabbet well, and — 

it in perces:then take ffrong bꝛoth, 
and a Fagot of Hearbs a little Parſ- 
lep, : ſweet: Mariozam, the oz foure 
polkes of Egges, trained with a little 
white Bead, and put all in a Pipkin 
with Pace; Clones, and a little Uer- 
gis to nabe them hauen tate. 1 


To boyle a Rabbet with Grapes + 

0 or Gooleberries. 
Reiſe your Rabbef whole, and 
boyle it with ſtrong bꝛoth, vntill 


it bee ready. Then take a pinte of 
white · 


| ſaus the granep: 3 take ſtoze of Dny- 


of Cookerie. 83 
white Mine, a god handfull of Spin- 
nage, chopt in perces, the polkes of 
Egges, cut in quarters, and a little 
large Pace. Let all bople together 
with a Fagot of ſweet Hearbes, and a 
god piece of Butter. 


To boyle a Rabbet with 
Claret wine. 


De it as befoze is ſhewed, flicg 

.Onpons,anda Carrot-rot,afew 
Currins, and a Fagot of Pearbes, 
minſt Parſley, Barberries picht, large 
Mate, Nutmeg, and Ginger : thzow 
them all into the Pipkin. Boyle it 
with halle a pound of Batter. 


To boyle a wilde Ducke. 


Rafe and parboyle it, and then 
halle roaſt it: then carne it, and 


ons, Par ſley, ſlited Ginger and Pep⸗ 

per: put the granie into the Pipkin 

with waſht:Carrins,large Pace, Bars 

. a: quart = Claret n, 4 
2 
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let all boyle well together, ſcumme it 
cleane, put in Butter and Sugar, 


(To boyle a tame Ducke, or 
Widgin. 


Arbople pour Fowle well, take 

fkrong Putton bzoth, a handfull 
of Parſley, choppe them fine with an 
Oupon, 4 Barberries, pickt Endiffe 
wacht: thzow all into the Pipkin with 
a Tornup cut in pieces, and parboyld, 
vatill the rancknefle be gone. then put 
ina little white Wine,oz Ucrgis,ha:fe 
& pound of Butter: bopte all togetyer, 
and Firit, and ſerve it with the Tar- 
nup, large Pace, Pepper, anda little 
Sugar. 


| Toboyle Pigeons, 
Arbople pour with Þar- 
Kep in their and Butter: 


them in a Piphin with fr 
— eee 
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ger and Sugar, a few Rozins of the 
Dunne, a few Currens Barberries in 


bunches, halle a pinte of white wine, 


boyle all together with a little Bzead 
ſteeped in bzoth, tocolour it: tratne 
it with ſome of the bzoth, and put it in- 
fo the Pipkin: let them boyletill they 
be enough, and ſo ſerue them in, This 
bzoth may ſerae tobople Modcockes, 
o2 Partridges in, with this oifference, 
take ſome of the bzoth out of the Pige» 
on, and put in a minſt Pnpon, Let it 
boyle vatill it be enough. 


To boyle Pigeons with Capers 
or Sampyer, 


Ut them info a Pipkin, with — 
pinte oz moze of white - Mine, a 
little Krong bꝛoth, a ribbe oz two of 
Ueale : waſh off ths ſaltnefe of your 
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them all boyle together with a Fagof 
of Pearbs. Thzow into them th: oz 
foure polkes of Egges whole, and a 
peeceof Butter, then put in the Sam- 
pyze o Capers. This bopiing will 
ſerue well foz Rabbets, 


To boyle Sawceges, 


Ut them into a quart of Claret 

- Wine, large Pace, Barberries, 

Sinamon, ahandfuil of (wet Dearbs. 

Garniſh this Dich with Sinamon, 
Ginger, and fine Sugar. 


To boyle Goole-giblets, or Swannes 
" giblets. 


icke and parbople them cleane, 

And put to them ſome ſtrong bꝛoth, 
with Dnyons, Currins, and Parſley, 
and let all bople together with large 
Mate, and Pepper : boplethem well 
with a Fagot of ſweet Yearbes, and 
then put inUergisand Butter. 


Giblets 
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.. Giblets with Hearbes,and Rootes, | 


Icke and parbople them, and put 

them £ a quart of claret wine into 
a Plpkin,baifeanounce of ſugar,a god 
quantity of Barberries, Spinage, and 
a Fagot of ſwest Hearbes, bopld Tur- 
nups, and Carrots ſliced, and put them 
into the Pipkin; and boyle them well 
together: then take ſtrong bꝛoth, Uer⸗ 
gis,and the polkes of two oz thzeuew 
lay Egges : ſtrains them, and put 


them into the Pipkin. 


» WW fnoores Racke,or ribbes of 
Mutton. 


Ut pour Putton in pieces, and 

ſplit it with the backe ofa Cliuer, 
d ſo put it into a diſh, and a peece of 
ſweet Butter, and put it into the bot- 
tome of your diſh: then take a Fagot 
of ſwert Hearbes, and groſſe Pepper: 
ſtuethem in a couered dich, with a little 
Salt: turne them now and then, and 


1 they are enough pat them in a 
F 4] tleane 
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cleane di with ippets, This dich is 
C Warberries, and 


6 
For the fillets of a Veale, ſmoored in a 
Frying· panne. 


Aut them as fo: Oliues:hacke them 
with the backe ofa knife : then cut 
Tard fine, and larde them, then put 
them in a Frying⸗ van with rang 
Bere, oz Ale, and frye them ſomwhat 
b:owne : then put them into a pinte of 
Claret Wine, and bople them with a 
uttie Sinamon, Dugar and Ginger. 


A Diſh of Steak es of Mutton, ſmoorde 
in a Frying. pan. 


1 your legge of Mutton cut in- 
to Steakes, and put it into a 2 
ing · pan. with a pints of white Wine, 
and ſ mae them ſomewhat bzowne: 
then put them into a Pipkin, Cut a 
Lemmon in flices, and thzow it in: 
then take a god quantity of Butter, 
TE RO (tis res. 
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dp fo frye, put ina handfull of Parſley, 
and when it is frycd, put it into the 
Pipkin, andboyle it together. This 
Dilh would be garniſhed with Sina- 
mon, Sugar, and ſliced L emmons. 


To ſmoore a Chicken. 


At it in mall pieces, and frye it 


Jy Batter : take Sacke, 


two oz the ſpenfuls of ſweet Creame 
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To frye M aſſels, ALA RE) a or 
Oyſters, to ſerue with a Ducke, 
or ſingle by themſelues. 


Ople theſe ſhell - Fiſhes : then 

flowze and frye them : then put 
them ints a Pipkin,with a pinte ofcla- 
ref Mine, Sinamon, Sugar, and Pep⸗ 
per, Take pour Ducke hopled oz roa⸗ 
fed , and put them into two ſcuerall 
Pipkins, if one be bople d, and the other 
ruatted, and a little Hugar, large Pace, 
and fryed taaſts, ſtucke round about if 
with Butter. 


— omarble Smelts, 1 
ders, Plaice, &c. 


Far- ſallef Oyle in a Frying-panoz 
| Chafer, wipe pour Fich, and when 
the Oyle is hot, put in ſo much Filh as 
the Dyle will touer, and when it waſts 
yoa muſt᷑ ſupply it. Then frye Bays. 
leanes,where the Filh hath been frpcd 
in whole peeces : put Claret Mine in- 
to an earthen Panne, put the fryed 
leaues 


Deren 


. ͤ CCC Tr mm VV vr” ” "FF ” Rn” Y'Y 


of Cookerie. 91 


leanes into the bottome of ſhe Panne, 
and let ſome of them iye aloft: flice an 
ounce of Nutmeg, oz rather two, as 
much Ginger, and large Pace, a few 
Cloues, and Wine-vinegar: put pour 
marble Fiſh into the liquour. ſo as the 
Bay · leaues and ſpices couer it, as well 
as it that lyeth vnder. And vpon oc- 
cafion ſerne it with the Bay- leaues, 
and the ſpices of the liquour. 


To congar Eeles in collars, like 
Brawne. 


Ut them open with the ſkinne on, 

and take the bone cleane out, large 
Pace, grolſe Pepper, ſome ine ſwert 
Dearbs,chopt vader pour knife. Then 
ſtraw the Hearbs and the Spices all 
along the inſide of pour Gele, and 
rowle it like a collar of Bꝛawne: (g 
may you doe with Tenches. boyled in 
fatre water, white Mine, and a quan⸗ 
titie of Salt, ſa put in ſome ſliced Gin⸗ 
ger, Nutmeg. and Pepper in graine. 
When it is well bopled put it into an 


earthen Pan, couered with the owne 
liquour, 


ge Ane Booke 
liquour, and a little white Wine-binee 
gar, | 


Toſowce a Pigge in collors. 


Pine your Pſgge in tino parts: 
take out all the bones , in a 
Keler of water all night. The next 
day ſcrape off all the filth from the 
backe, and wipe it very dzye : thencaft 
Pepper on it, a little large Mace, and 
Ginger, with a Bay · leate 8z two, euen 
as pou would dos a collar of Bzawne, 
and let your pan bople befoze pou put 
it in : kepe it with (cumming vatill 
if be halte boyled, then take out a ladle- 
fall oz two, and put it in x Panne by it 
ſelf, put info this boyling ſome Ren- 
nich oz Claret Wins, iced Nutmeg, 
groſſe Pepper, fliced Ginger. Let it 
Sand vatill it be almoft colde, and 
then dihh it with Wap-leanes. 


To ſawce a breſt of Veale. 


One pour bzeaſt, and lay it in fairs 
* untill the * 
en 
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Then take it, and day it, and fake all 
kinde of ſweet Pearbes, Nutmeg bea- 
ten, Sinamon beaten, Ginger beaten, 
but not to fine, Callender,pared Lem⸗ 
mon-pkll cut in fine pieces: mingle all 
together, ſpʒead pour Ueale, and ca& 
it on the inſide, and then rowle it liks 
a colloz of 1Bzawne, binde it cloſe. Let 
pour liqueur boyple ; and put in pour 
Uecale. So pou may bie Rackes bn- 
bound, and Beats bnbound. Let it 
be ſcumd verpcleane : then put in a 
Fagot of ſwethearbes, and kirpe if 
couered, foz that will make it white : 
when it is almoſt bopled, thzow in fif- 


ced Nutmegge, large Pace, a litfle 
Ginger, a Lemmon o two ſliced, 


To hath a ſhoulder of Mutton,or a 
Legge of Lambe, 


Y pour meat off the pit, and 
daſd it info a Pewter Diſh: put 
taſomeRenniſh Wine, Kazins of the 

Summe, ſliced Lemmon ram Oyſters: 
put them altogether into a Piphin, and 
ſcirre them. A pou want 2 | 
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and Razins, then take two Onyons 
Whole, put them into the meate. Jf 
vou want Mine, take ſfrong bzoth, 
Aergis, and Sugar. Thzow a few 
WBarberryes into the Dilh, and ſerus 
it on toaſts ozlippets. 


A Legge of Lambe fearſt with 
Hearbes. 


— it aa ts befoze bewed, with 

(weet Yearbes, and grated Bread, 
Bif ket-ſeedes,a few Coztander-ſedes, 
Lemmon pils, minſt fine, Rutmeg 
Miced;: fliced Dates, a little grofſe 
Pepper; Capers'walht- clteane : put 
all together with fire oz ſeauen yolkes 
of new layd Egges, hard roaſted, and 
whole, and put them into pour ſtuffe, 
and wozke them with Dugar, Role- 
water, and Uergis, and the marrow 
ofa bone oz two, Walt, and Pepper, 
part all together into the ſ kinne: Car⸗ 
ruwapes, and ERIE pry 
garmit fo hone rpg 
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To vow ns Calues feet. 


De and blaunch them, and lay 
infayze water and Salt, and 


when they are cold cut them in the 


middeſt, and fake out the blackeneſte, 
and put them in a diſh with ſweet But⸗ 
fer. Pince Parſley, Onyons, and tops 
of Time, Carrins, large Pace, Pep- 
per, with a little Wine-vinegar. — 
all tae together vntill they be re 
put in a few Barberries chopt Par lle 
fine, two oz th polkes hard, and 
e-water, and 
b it, ow 


{Another way Nin 5 


Launch them as 'befoze, put tem 

in a Dilh with fapze water and 
Butter, chop Lettice, and Spinnage, 
with the backe of your Knife : and put 
them in a Diſh: let them bople 
large Pace, fliced Lemmon, a f 
Grapes; oʒ a ſtewed Cucumber _ 
2391 e 
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Let all boyle well together with Weps 
per : ſtraine into a diſh the polkes of 
Egges, Uergtis, and Mugar : ffraine 
them together when they ges to the 
Table. This bopling will ſerue fo; 
Neates feet , Sheepes Trottevs, oz 
Doggesfet ; ſerue them hot at Sup 
per. 


To hath Neates-Tongues, 


| Dple them, and blaunch them, and 
them in pieces, put them into 
a Pipkin 3 ol the Sunne, 
large ed, a few blancht 
Almonds, and — Mine, boyle all 
__ fogether with halfe a pound of ſweaQt 

Butter, Uergis,and Sugar. Straine 
a Ladle fall of iſquour, with the yolks 
of about halte a dozen Egges. 


The ſame with Cheſknuts. 


Erue pour Tongue, as befoze 7 
put ik in a'Pipkin with blauncht 
. 

Hearbes, 


8 
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Pearbes .,, large Pace, waſht En- 


viffe, a little Pepper, a few Clones, 


and whole Dinamon. Bople all 
together with Butter, ſcaſon 
them with Salt onely, 
gamiſh your Dich 
as pou lift. 


H Certaine 
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Certaine Gellies. 


Chriſtall Gellie, 


— 


FE ze a knuckle of Neale, 


{> and a paire o2 two of 
84. 1 Catues feet, take out the 
2 | fat betwiene the Cleaſe, 
walh them in two oz thꝛa 
Warme waters, and let them bee jo 
night in an earthen pot oz panne, in 
faire water. The next day boyle them 
verie tender in faire Opzing- Mater, 
from a gallond to th:& pintes : then 
let the liquour ſtand vntill it be colds 
in an earthen Baſon, pare away the 
top and the bottome, and put to it a 
little Noſe- water, ſeaſon it with don⸗ 
ble refined Sugar, then put to it halle 
a do- ſnnfuls of Dyle of Sinamon, 
and 


*l 
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aud as many of Dple of Ginger, and 
halle ſo much of Dple of Nutmeg, a 
graine of Puſke tyed in a little lawne: 
when all this is boyled together, put it 
into a Sflaer oꝛ earthen diſh, and ſo let 
it and vntill it be thꝛoughly colde, and 
then either ſerne it in ſlices, oz other⸗ 
wiſe, as you pleaſe, 


To make Gellie of Pippins, of the co- 


lourof Amber, 


Anke eight faire Pippins, take out 
the coares, bople them in a quarte 
of Spzing· water, from a quarfe vnto 
a pinte:put vnto it a quarter ofa pinte 
of Koſe-water,a pound of fine Sugar, 
and boyle it vncouered, vntill it come 
to the colour of Amber: pou may know 
when it is enough, by letting a. dꝛop 
fall on a piece of Glaſſe, and il it ſtand, 
it is inough: then let it run into an ear⸗ 
then oz Siluer Baſon, vpon a Tha- 
fing-diſh of Coalcs, and while it is 
warme, fill pour Boxes oz Þztnttngs 
moulds with a ſpone, and let it ſtand, 
and when it is cold, you may turne it 
2 gut 
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out of pont mould, and it will be n · 
ted on the dpper fide, 


To make Gellie of Pipping as 
orient red as a Rubie. 


k £ Abe eight faire Pippins, take out 
the coares, bople them in a quatt 

of Spꝛing- water, and a pound of 
fine Bugar, boyle it fill cougred cloſs 
vntill it be red, and in all the other o⸗ 
perations pou muſt doe as in the Am⸗ 
bor coloured -Gellics, remembꝛing al⸗ 
wales, that your Boxes 02 mouldes be 
laydin mater befoze yon vſe them tha 
oꝛ foure heures, and then the Gellie 
will not cleaue vnto them. 


To make white leach 
of Almonds, 


Ake haife a paund of Jozdan Al- 
monda, lay them in cold water, the 

next day blaunch them, and beat them 
in a fone Poꝛter, put in ſome Da- 
maske Roſe- water into the beating of 
them: and when they be beaten _ 
ng 
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fine, dzaw them th2ongh a trainer, 


with a quarte of ſwert milke, from the 
Cowe: ſef it vpon a Chafing-dilh of 


Coales , with a piece of Iſinglas, a 
peece of whole Mace, one Nutmeg 
quartered, a graine of Puske tyed in 


a faire cloute and hung vpon a thzerd 


in it: And when pon ſ& it grow ſomes 
thing thicke , take it off the fire, and 
take out pout whole ſpices, and let if 
runne th:ongh a ſtrainer, into a bzoad 
depe diſh. And when it is colde, pon 
map ſo flice if, and ſerue it in. Jf pou 
pleaſe you may caſt ſome of it info co⸗ 
lours, as Peliow, G2e@ne, Ned: pour 
Peliow muſt be Saffron, oz the bloſ⸗ 
ſomes of white Roſcs : the Gzene 
muſt be the iuyce of greene Wheat; 
and pour Red pou muff maks 
with Turnſoll: thus pon 
may hane Leach of 
fonre ſeuerall 
colours. 


FINIS. 
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